[Trans isomers of unsaturated fatty acids--metabolic action and clinical effects].
Fatty acids with the trans configuration are formed chiefly during hardening of oils and have been associated with increased risk of ischaemic heart disease. Dietary uptake of such fatty acids increases the level of lipoprotein (a) and LDL cholesterol, at the same time reducing the level of HDL cholesterol in plasma. As the content of saturated fatty acids in margarine is lower than in butter, the former product was for a long time considered as healthier. However, some margarines are rich in trans fatty acids. In other words, the risk of cardiovascular diseases can only be reduced by replacing butter with margarine checked for a low trans fatty acid content. The purpose of this paper was to review the literature dealing with the metabolic actions of trans isomers of unsaturated fatty acids and their clinical effects.